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Mutation breeding of Aspergillus Niger with high phytase activity by
ultra violet and He—Ne laser irradiation
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(College of Food Science and Engineering, Gansu Agricultural University, Analysis and Research Center of Gansu

Agricultural University, Gansu Casein Engineering Technical Research Center Lanzhou, Lanzhou 730070, China)

Abstract: The protoplasts and spores of the origin strain Px were treated by laser and UV radiation to obtain
strain with high phytase activity. Mutant L2-2 was obtained,whose phytase activity was 9274 IU/mL,as 1.51
times as the original strain. A good application and exploitation perspective of this strain was shown.
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M EE (Aspergillus niger Px) 7S S U6 =5 i & I
LRy B 22 AR KR IR B A R0.3%, HiZ41.5%,
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fﬁfg* UVI- UVI2 UVI3 UVI4 UV21 UV22 UV23 UV24
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UL
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it 8.496 14

[USTRN NS

3 it

3.1 K He—Nel#t A58 A2k Xoh b IR 19 = 2 TR Px 1)
o R AR AR T 2 kB, EE B HemE s
AR RRL2 -2, ¥ FR Bl 1~ B 29274 TU/mL, F2& HY & T AR 1K)
1.514%.

3.2 JRUAE AR R A5 AR (T 52 BE 0 EL AR T O,
1M1 %6 He—Ne 617572 1 52 6 ) Lb 759 .

3.3 WRABKRL22HAT A PR, S5 R
HH, 28R AR S , SR MAE IR Ity 7= S A, it AR PR RR i
PR o

S % 3k

[1] 3R JE % 2ok HBR o2 £ K5 b a9 B R B 8 A it & []].49
#H 5 % 40,2010(4):47-52.

[2] T £330, #L8R o9 30 B I AR A B AL B2 B 2 43 4 P ad 5 A []].
AL A4 Tk 1999(2):25-27.

[3] Nagashima T,Tange T. Dephosphorytation of phytate by using
the Aspergillus niger phytase with a high affinity for phytate[J].
Appl Eviro Microbial,1999,65(10):4682-4684.

[4] B A4, SR, 2 K 5 5. W 5) 0 B 40 Ao HLER B 3 1) 2 B I
A A B SE 1 R 08 3 R[]0 R Ak X & 2 4R,2009,44(1):44-48.
[5] &4k, A6 2 A AF R R B ML BR B A Am oK R 2F B AF R A
7 MR 89 m [J] R R Ik K 3 4R ,2007,42(2):1-7.

(6] B L AT T AME, 2 8,5 A& KB B o L8R Bl 3 AL 4 b
& 4 A B I A 0 e A [T B 4 4F,2009(6):26-28.

[7] 1 T A% m5 B, 5 B, % . He—Net 5t 3 y— & kit = £ 14
ARARE 04 5 AR A (J]R T 5 47,2002,31(2):157-161.

[8] 1 .50 56 & 4y M) K o) . 31 o AF 3 b dsoiE | 1995:73-226.
[9] KRR A & &, REE,F A-AMASE T md wIZRAER
Wit A R B - AR ] BT F 4R ,2005,34(11): 1693-1696.
[10] &%, TESH FEFREAKFELTABRES Z R
AR[J] A A4 F 8 4R ,2006,33(6): 48-51.

[11] 3K 2 5%, 30 % £ HBR Bl 3 7= 1 Px3& 5 5 09 05 i Aot AL []].
¥ H 4 4+,2005(9):20-22.

[12] 3k B & HAa W0, % — 4k = MR B AR 0 o B R B 5
R A 3 B )] F B 44,2009 (9):26-28.

(13| & F, 8 A A6 LEZNFELFTR-NABNHS S
I B % % %.,2000,19(1):117-121.

[14] 7K 25 % ML BR B & M2 69 A8 ) o ()] B 44,1997 (5) -
30-32.

b3





